
T U E S  T O  S A T  1 2 P M  -  4 P M

L U N C H  M E N U

LOCAL PRODUCE • MILES BETTER

Main Course 12
Sandwiches 10.5

Fish Finger & Tartare

Steak & Blue Cheese

Honey Roast Ham or Lincolnshire Cheddar

Strips of Rump Steak, Sauteed Mushrooms,
Cote Hill Blue Cheese

Beer Battered Haddock, Tartare Sauce, Lettuce

S i d e s  3 . 5

Alternative vegetarian / vegan dishes also available

Served on either White, Brown or Ciabatta Bread

Farm Vegetables  .  Williamson’s Farm Triple Cooked Chips  .  Homemade Crispy Williamson’s Farm Potato Hash Brown 
Clock House Baked Beans  .  Sautéed Garlic Mushrooms  .  Garlic Ciabatta  .

Buttermilk Red Cabbage Coleslaw (3.5) . Hawkstone & Buttermilk Onion Rings (5.5) .  Halloumi Fries (7)

Or both, your choice of dressing

+4 supplement

M a i n

S a n d w i c h e s

Slow Braised and Pulled Ox Cheek

Garlic Butter Pork Hanging Kebab
Mushy Peas, Triple Cooked Chips and Curry

Sauce

Buttermilk Coleslaw, Cornbread, Triple Cooked
Chips and Salad

Rump Steak
Triple Cooked Chips, Grilled Tomato and Dressed

Salad

Butternut Wellington
Dressed Salad

Focaccia Sandwich
Sauteed Steak, Crispy Potato, Chimmichurri

Sauce and Dressed Salad

Coronation Chicken Pie
Warm Pitta, Dressed Salad, Buffalo, Triple
Cooked Chips


